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1. Which cut of steak is served with the steak salad?
A. 6 oz sirloin

B. 8 oz ribeye
C. Filet mignon
D. 10 oz T-bone

2. What cheese is sprinkled on fried mushrooms, pickles, and
peppers?

A. Parmesan cheese
B. Cheddar cheese
C. Blue cheese

D. Feta cheese

3. What topping is served with the Grilled Chicken Salad?
A. Grilled peppers

B. Bleu cheese crumbles
C. Parmesan crisps
D. Cherry tomatoes

4. Which type of steak is often highlighted on the Saltgrass
menu?

A. Filet Mignon
B. Ribeye

C. New York Strip
D. Porterhouse

5. Which item is a popular choice for patrons seeking lighter
fare?

A. Grilled Chicken Salad
B. Ribeye Steak

C. Barbecue Ribs

D. Chicken Fried Steak
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6. What is the primary goal of Saltgrass when it comes to food
quality?

A. To provide fast food at a low cost
B. To ensure low-calorie options

C. To serve higher-quality, freshly prepared dishes
D. To focus solely on vegetarian options

7. Which of the following dishes is typically considered a
staple in Italian cuisine?

A. Quesadilla
B. Sushi

C. Vegetarian Pasta Primavera
D. Chicken Tikka Masala

8. Which salad option contains nuts in its recipe?
A. Caesar Salad
B. Garden Salad
C. Spinach Salad
D. Cobb Salad

9. What salad is known for incorporating fresh greens and
grilled chicken at Saltgrass?

A. Cobb salad

B. House salad

C. Chicken Caesar salad
D. Grilled chicken salad

10. What accompanies the tenderloin bites?
A. Chimichurri, mushrooms, and grilled onions

B. Garlic butter, asparagus, and mashed potatoes
C. Caramelized onions and baked beans
D. Fried rice and spring rolls
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1. Which cut of steak is served with the steak salad?

A. 6 oz sirloin

B. 8 oz ribeye
C. Filet mignon
D. 10 oz T-bone

The 6 oz sirloin is the correct cut of steak served with the steak salad because it is
specifically chosen for its balance of flavor and tenderness, making it an ideal
complement to the fresh ingredients in the salad. The sirloin cut is lean yet flavorful,
allowing it to enhance the overall taste of the dish without overwhelming the other salad
components. This portion size (6 0z) is also designed to provide a satisfying amount of
protein without exceeding the typical portion sizes found in salads, ensuring that it
remains a well-balanced option for diners. The other cuts mentioned, such as the ribeye,
filet mignon, and T-bone, are often associated with different menu items that emphasize
richer flavors and larger portion sizes, which do not align with the intent of a salad where
the goal is to provide a lighter yet filling option.

2. What cheese is sprinkled on fried mushrooms, pickles, and
peppers?
A. Parmesan cheese
B. Cheddar cheese

C. Blue cheese

D. Feta cheese

The correct answer is Parmesan cheese because it is commonly used as a finishing touch
on dishes like fried mushrooms, pickles, and peppers due to its nutty flavor and granular
texture. Parmesan adds an additional layer of flavor that complements the savory
characteristics of the fried items. Its ability to melt slightly while still retaining its shape
allows it to adhere well to the surface of these fried foods, enhancing their overall taste
experience. In contrast, cheddar cheese, blue cheese, and feta cheese have distinct
flavors and textures that may not balance as well with the crispy and savory profile of
fried mushrooms, pickles, and peppers. Cheddar is typically sharper and creamier, blue
cheese has a strong, pungent taste that could overpower the dish, and feta is crumbly
and tangy but does not provide the same flavor enhancement as Parmesan in this specific
context.

3. What topping is served with the Grilled Chicken Salad?
A. Grilled peppers
B. Bleu cheese crumbles
C. Parmesan crisps
D. Cherry tomatoes

The Grilled Chicken Salad is complemented by bleu cheese crumbles, which add a rich
and tangy flavor that enhances the overall taste of the salad. The creamy texture of the
bleu cheese beautifully contrasts with the crisp vegetables and the grilled chicken,
providing a well-rounded and satisfying eating experience. In this context, other
toppings such as grilled peppers, parmesan crisps, or cherry tomatoes may not carry the
same depth of flavor that bleu cheese crumbles provide. While those toppings could
contribute positively in different dishes, they are not the distinctive element that
characterizes the Grilled Chicken Salad as described in the menu. The inclusion of bleu
cheese crumbles is intentional, as it is a classic pairing that elevates the dish.
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4. Which type of steak is often highlighted on the Saltgrass
menu?

A. Filet Mignon

B. Ribeye
C. New York Strip

D. Porterhouse

The Ribeye steak is often highlighted on the Saltgrass menu due to its rich marbling and
robust flavor, making it a popular choice among steak lovers. The marbling refers to the
streaks of fat interspersed within the muscle, which enhances tenderness and adds a
juicy richness during cooking. This key characteristic not only contributes to its taste but
also allows for a desirable texture that is generally well-received by diners. Moreover, the
Ribeye's versatility makes it suitable for various cooking styles, whether grilled, broiled,
or pan-seared, aligning well with Saltgrass's focus on delivering a memorable dining
experience centered around quality meat. In contrast, while the other cuts like Filet
Mignon, New York Strip, and Porterhouse each have their unique attributes, they do not
hold the same level of prominence on the Saltgrass menu as the Ribeye, which has

become synonymous with hearty, flavorful steak offerings that diners often seek out at
this establishment.

5. Which item is a popular choice for patrons seeking lighter
fare?

A. Grilled Chicken Salad
B. Ribeye Steak

C. Barbecue Ribs

D. Chicken Fried Steak

The Grilled Chicken Salad is a popular choice for patrons seeking lighter fare because it
typically features a balance of lean protein from the grilled chicken and a variety of fresh
vegetables, which together create a nutritious and lower-calorie option. Salads are often
perceived as healthier alternatives compared to heavier, more calorie-dense dishes. The
emphasis on grilled chicken also means less fat than fried or richer cuts of meat, making
it appealing for those who are mindful of their diet or looking for something refreshing
and light. In contrast, the other choices, such as ribeye steak, barbecue ribs, and
chicken fried steak, are known for their rich flavors and heartier portions, which can be

quite indulgent and are generally more suitable for patrons seeking a robust meal rather
than a lighter option.
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6. What is the primary goal of Saltgrass when it comes to food
quality?

A. To provide fast food at a low cost
B. To ensure low-calorie options
C. To serve higher-quality, freshly prepared dishes

D. To focus solely on vegetarian options

The primary goal of Saltgrass regarding food quality is to serve higher-quality, freshly
prepared dishes. This commitment reflects a dedication to utilizing fresh ingredients and
offering a dining experience that emphasizes wholesome flavors and culinary
craftsmanship. By prioritizing the quality of their food, Saltgrass aims to create
memorable meals that satisfy customers both in taste and overall dining experience. The
other options do not align with the brand's core mission. Providing fast food at a low cost
would compromise the focus on food quality, as fast food often prioritizes speed and
price over the use of fresh ingredients and careful preparation. While low-calorie options
are indeed a consideration in many diverse menus, they do not capture the essence of
Saltgrass's focus on higher quality and freshly prepared dishes. Similarly, concentrating
solely on vegetarian options would limit the variety on the menu and does not reflect the
broader goal of delivering high-quality food tailored to a wide audience. Thus, serving
higher-quality, freshly prepared dishes stands as the clear primary goal.

7. Which of the following dishes is typically considered a
staple in Italian cuisine?

A. Quesadilla

B. Sushi

C. Vegetarian Pasta Primavera
D. Chicken Tikka Masala

The option that is considered a staple in Italian cuisine is Vegetarian Pasta Primavera.
This dish exemplifies classic Italian cooking through its use of fresh, seasonal vegetables
combined with pasta, which is a core component of many Italian meals. Pasta is a
significant part of Italian culinary tradition, and Primavera, meaning "spring," reflects
the use of fresh vegetables that showcase an important aspect of the Italian emphasis on
fresh, high-quality ingredients. The other dishes listed, such as quesadilla and sushi,
while popular in their respective cultures (Mexican and Japanese), do not represent
Italian cuisine. Chicken Tikka Masala, although beloved and widely recognized, is a dish
from Indian cuisine. Therefore, Vegetarian Pasta Primavera stands out as a true
representative of Italy's rich culinary heritage.
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8. Which salad option contains nuts in its recipe?
A. Caesar Salad
B. Garden Salad
C. Spinach Salad
D. Cobb Salad

The Spinach Salad is the correct choice because it typically includes ingredients such as
spinach, bacon, eggs, and often nuts, specifically pecans or walnuts, which add a crunchy
texture and a rich flavor profile. Nuts are a common ingredient in spinach salads,
enhancing both the nutritional value and taste. In contrast, the other salad options
mentioned do not generally include nuts in their standard recipes. The Caesar Salad is
primarily composed of romaine lettuce, croutons, Parmesan cheese, and Caesar dressing,
while the Garden Salad is a mix of various vegetables like lettuce, tomatoes, and
cucumbers without nuts. The Cobb Salad features ingredients like grilled chicken,
avocado, bacon, and blue cheese but typically does not contain nuts as part of its
traditional recipe.

9. What salad is known for incorporating fresh greens and
grilled chicken at Saltgrass?

A. Cobb salad

B. House salad

C. Chicken Caesar salad
D. Grilled chicken salad

The grilled chicken salad is specifically known for incorporating fresh greens paired with
grilled chicken at Saltgrass. This dish typically features a mix of crisp greens, along with
the added protein of the grilled chicken, making it a popular choice for those seeking a
healthy and satisfying meal. The combination emphasizes both the freshness of the
ingredients and the flavor provided by the grilled chicken, which enhances the overall
taste experience. Additionally, this salad often includes various toppings and dressings
that complement the greens and chicken, further adding to its appeal. The emphasis on
grilled chicken as a primary ingredient distinguishes it from the other salad options,
which may include different compositions or dressings.

10. What accompanies the tenderloin bites?

A. Chimichurri, mushrooms, and grilled onions
B. Garlic butter, asparagus, and mashed potatoes
C. Caramelized onions and baked beans

D. Fried rice and spring rolls

The correct answer highlights that tenderloin bites are served with chimichurri,
mushrooms, and grilled onions, which complement the rich, savory flavor of the beef.
Chimichurri, a tangy and herby sauce, enhances the tenderness of the meat, while the
sautéed mushrooms and grilled onions add a depth of umami and sweetness, creating a
well-balanced and flavorful dish. The other options do not align with the traditional
pairing for tenderloin bites. Garlic butter, asparagus, and mashed potatoes is a classic
combination for steak dishes but is not specifically associated with the presentation of
tenderloin bites. Similarly, caramelized onions and baked beans, while they can
accompany some beef dishes, do not typically feature with tenderloin bites. Finally, fried
rice and spring rolls are more commonly found in Asian cuisine, making them an unlikely
match for the flavors and presentation of the tenderloin bites.
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